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MORNING SWEETS

&

FOR THE TABLE

BULLFROG BAGELS $50

Plain, everything, poppy or sesame. Served with
choice of plain cream cheese, chive (+$5) or
whipped honey walnut (+$8)

Dozen per order

MUFFINS $50

Choice of blueberry, banana nut (V) or double
chocolate (GF).
Dozen per order

CROISSANTS $55

Choice of plain, chocolate or almond.
Dozen per order

SWEET BREADS & PASTRIES $50

Assortment of seasonal pastries.
Dozen per order

FRUIT SALAD BOWL $50
Mixed seasonal fruit. Serves 10-15 (VV)

BUILD-YOUR-OWN PARFAITS $135

Greek yogurt, mixed berries and house-made
granola. Serves 10 (V)

SEASONAL QUICHE
Serves 8.

SEASONAL FRITTATA $60
Serves 10 (V, GF)
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BREAKFAST BUFFETS

CLASSIC BREAKFAST $200

Scambled eggs, choice of bacon, sausage or
chicken sausage, French toast or pancakes
and hash browns. Serves 10.

VEGAN BREAKFAST $200

Tofu toastada, vegan sausage, fresh fruit and
banana nut muffins. Serves 10 (VV)

SANDWICH BOARD $150

You choice of our Classic Club, Caprese Wrap
or 24" Street Fried Chicken Sandwiches.
Serves 10
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BRUNCH DRINKS SPECIAL

BOTTOMLESS BRUNCH TRIO $45
Your choice of 3: unlimited pitchers of
mimosas, peach or strawberry bellinis,
bloody marys or house-sangria.

Cost per person.
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DIETARY NOTATIONS
V = Vegetarian - VV = Vegan « GF = Gluten-Free
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All main Entrées, grains, greens and happy hour bites serve 10 people
MAIN ENTREES GRAINS & STARCHES
CHICKEN KEBAB $155 ROASTED JUMBO SHRIMP $180 MEDITERRANEAN PASTA (V) $140
Served with house Tzatziki sauce Roasted with lemon and garlic, served with Farfalle pasta, feta cheese, olives and veggies
house-made cockail sauce (GF)
BEEF KEBAB $165 MAC & CHEESE (V) $90
Served with house Tzatziki sauce GRILLED SALMON $180 House-made mac with cheddar and American
Served with balsamic glaze (GF) cheeses
VEGGIE KEBAB (VV) $125
Served with house Tzatziki sauce MARYLAND CRAB CAKES $250 BRAISED LENTILS (GF) $80

Served with house-made tartar sauce

WILD RICE (GF) $65

SAFFRON SCENTED-RICE (GF) $60

HAPPY HOUR BITES Sl (G0 $65
GREENS

CHICKEN & WAFFLE BITES P HOT FRIED CAULIFLOWER (V)

HONEY CHICKEN MEATBALLS (V) - FRIED MAC & CHEESE BALLS : PESTO-ROASTED VEGGIES (VV) $45

MINI CRABCAKES ; TOMATO, BACON & MOZZ BITES $ ROASTED BROCCOLINI (VV) $60

BANG BANG SHRIMP (GF) PORK OR VEGGIE FRIED DUMPLINGS ¢ GRILLED ASPARAGUS (VV) $40

LAMB SKEWERS VEGGIE SPRING ROLLS (V)

Served with house-made Tzatziki sauce Served with a ginger soy sauce FIELD GREEN SALAD (VV) $60
GREEK SALAD (V) $100

CLASSIC CAESAR SALAD (V) $90




SWEET FINISHES

CUPCAKES $36
Choice of vanilla or chocolate. Dozen per order

OPEN CITY CAKE

BROWNIE PLATTER

Dozen per order

HOUSE-BAKED COOKIES $32
Your choice of freshly made chocolate chip or
oatmeal raisin. Dozen per order.

SIGNATURE PIZZAS

Dureels
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BUILD-YOUR-OWN BOWL

12-inch pie 8 people « Party-cut serves 16 people

CLASSIC MARGHERITA $16
Marinara, fresh mozzarella and fresh basil (V)
THE GREEK $18

Roasted tomatoes, feta, Kalamata olives,
roasted garlic, marinara and mozzarella (V)

THE BAHIA $19

Sausage, broccolini, red chili flakes, hot honey,
marinara and mozzarella

THE CARNIVORE $23

Pepperoni, spice salami, sausage, ham,
marinara and mozzarella

WILD MUSHROOM $20

Cremini, shiitake and portobello mushrooms
with red onion, parmesan, fresh thyme, white
sauce and mozzarella (V)

CHICKEN PESTO $22

CHicken, roasted tomatoes, pesto, mozzarella
and fresh basil

BBQ CHICKEN $21

Chicken, red onions, BBQ sauce, mozzarella
and marinara

HAWAIIAN $18

Ham, pineapple, marinara and mozzarella

All custom Buddha Bowls serve 10 people

STEP ONE: CHOOSE A BASE

Choice of hummus, quinoa or brown rice.

STEP TWO: ADD S VEGAN TOPPINGS

Pick 5 of any of the following vegan toppings to
include in your Buddha Bowl:

« Black beans

- Lentils

+ Curried chickpeas

+ Roasted veggies

« Arugula and baby kale

- Sweet potatoes

+ Red onions (fresh or pickled)
+ Kalamata olives

« Cotija corn salad

« Cucumbers and tomatoes

- Jalapenos (fresh or pickled)

STEP THREE: PICK A DRIZZLE

Finish your Buddha Bowl with your choice of
house-made dressing including:

- Creamy cashew dressing e
« Tzatziki sauce -
- Lemon vinaigrette
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SIGNATURE SIPS

NON-ALCOHOLIC PACKAGE $10
Drip coffee, tea, juice and fountain soda.
Mocktails are available by request

HOUSE WINE & BEER $40

House white, red and sparkling with limited
draft beer offerings

HOUSE PACKAGE $50

House white, red & sparkling with limited draft
beer offerings, rail liquor and classic cocktails

SIGNATURE PACKAGE $60

Curated selection of 4-5 wine options, multiple
craft beers and premium brand liquor offerings

PREMIUM PACKAGE $75

Curated selection of 4-5 wine options, multiple
craft beers and top-shelf liquor offerings with
two custom cocktails

ESPRESSO BAR ADD-ON +$8

Addition of coffee-bar selections including
espresso drinks and chai lattes. Available
milks and syrups included.

Prices shown are per-person for a two-hour private event




